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as ''undetermined loss," and may be possibly clue to
"chemical losses," in which sugar is destroyed by inversion
or other chemical change in
(a)  Clarifying.
(b)  Evaporating.
(c)   Crystallizing.
(d)  From fermentation in tanks and other apparatus.
(e)   Chemical changes in second massecuites from fer-
ments, molds, or obscure chemical changes.
Or "mechanical losses" from
(f)   Entrain men t.
(g)   Leaks arid spills from accidents.
(Ji)  Losses in cleaning out apparatus.
The destruction of sugar in process.is by no means well
understood. Refinery experiments in Europe have shown
that in every pan boiling ("strike") about .4 per cent of
the sugar is destroyed. Undoubtedly some chemical loss
occurs in the evaporating and clarifying processes. To
this may be added "apparent" loss due to errors inherent
in polariscope measurement, which, according to some
authorities, amount to some tenths of a per cent.
Fermentation losses in any part of the house under
ordinary conditions of work are inexcusable. Absolute
cleanliness and a free use of lime and steam in spots liable
to infection should eliminate this trouble in a properly
designed sugarhouse.*
1 In Louisiana sugarhouses certain bacterial organisms, notably leuconostoc
mesenterioideS) have destroyed much wagon sugar, transforming the sucrose
into dextran, a pentose gum which is a close analogue of dextrin.
In Porto Rico, the writer has observed leuconostoc in one or two instances
in the raw juice tanks, where, in a few hours, it has grown enough to com-
pletely clog the juice pumps. The growth was easily removed and did not
return. Leuconostoc seems to be a characteristic of unripe canes.